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How to live a joyous 
, life for four score years 
or more has been the 
most elusive quest that 
man has pursued 
through the 
centuries. 
Pastries Calories 
Apple pie 1 piece 350 
Cherry pie 1 piece 350 
Butterscot.ch 1 piece 350 
Custard cocoanut 1 piece 350 
Custard plain 1 piece 150 
Lemon Meringue 1 piece 200 
Pumpkin 1 piece 150 
Sponge Cake 1 piece 100 
Angel food 1 piece 150 
Devils food 1 piece 250 
Fruit cake 1 piece 350 
Gold Cake 1 piece 150 
One Egg cake 1 piece 100 
Caramel cake 1 piece 275 
Ice Cream 
Vanilla ½C 100 
Chocolate ½'C 250 
Fruit Sundae ½ C 400 
All Sodas 1 glass 350 
Lemon Sherbet ½ C 110 
Orange Sherbet ½ C 110 
Pineapple Sherbet ½ C 125 
Breads 
White bread 1 slice 100 
Whole Wheat 1 slice 75 Rye bread 1 slice 70 Graham ·1 slice 25 B.P. Biscuit 1 large 100 Biscuit 1 plain 100 
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Meat 
Bacon, crisp 
Hamburger 
Beef steak 
Liver -
Pot Roast 
Pork cho p  
. Spare ribs 
Tenderloin 
Vegetables 
Asparagus 
Asparagus 
Beets 
Lima beans 
Lima beans 
Navy beans 
Broccoli 
Brussel sprouts 
Cauliflower 
Corn 
Corn 
Cucumber 
Lettuce 
Peas 
Peas 
Potatoes 
Potatoes 
Potatoes 
Rutabagas 
Tomatoes 
Tomatoes 
Tomatoes 
4 slices 
1 patty 
1 medium slice 
1 slice lean 
1 helping 
1 lean 
4 medium size 
1 medium size 
6 stalks can 
8 stalks fresh 
½ C cooked 
½ C 
½ C dried 
½ C 
1 C 
6 
1 C 
½ C canned 
1 ear 6" 
12 slices 
1 large head 
½ C canned 
½ C fresh 
½ C AuGratin 
1 Medium baked 
2 Smoked boiled ·½ C 
1 C canned 
1 Raw 
½ C Stewed 
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Calories 
100 
200 
100 
100 
100 
100 
150 
200 
50 
18 
45· 
100 
275 
160 
42 
48 
30 
100 
60 
10 
50 
55 
75 
200 
100 
100 
30 
50 
35 
65 
MEASUREMENTS ARE ALL LEVEL . 
C==cup 
t==teaspoon 
T==tablespoon 
lb==pound 
pt�pint 
B.P . .:_baking powder 
sq==square 
OVEN TEMPERATURE FOlt° BAKING 
Slow Oven . . 
Moderate Oven . 
Quick or Hot Oven 
Very Hot Oven 
G 
. 250 to 350 
. 350 to 400 
• 400 to 450 
450 to 550 
Desserts • • • 
CHOCOLATE CHIP ICE BOX DESSERT 
30 Marshmallows, ½ C Milk, 1 C Whipping Cream, 
I Sq bitter choco�ate cut in chips, ½ C Nuts, · 14 
Graham Crackers, 4 T butter. 
Method : Melt Marshmallows in milk in double 
boiler. Let cool. Whip cream and add chocolate and 
nuts:...fold into marshallows mixture. Mash graham . 
. crackers and mix with butter.' Pack firm in pan. 
Cover with mixture and place in ice box for a few 
hours.-Mrs. 0 Charles Ericksen. 
·TORTE 
4 egg whites beaten stiff and dry, Fold in 1 C Sugar, 
1 t vinegar, 1 t vanilla, pinch salt. 
Method: Grease layer cake tin-line with waxed 
paper (greased). Bake slowly 1 hour 275 to 300 
degrees. Remove waxed paper when taken from 
oven by placing torte top down. When cool cover 
top with filling: Whip 1 C cream, add 3 T powdered 
sugar, vanilla.• Spread on torte and put in refriger­
.ator.. Top with grated chocolate, cocoanut, straw­
berries, or other fruit when serving. 
-Mrs. 0. M. Olson. 
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CHOCOLATE ICE CREAM 
2 Sq bitter chocolate, 1 can Borden's sweetened 
condensed milk, 2 C Evaporated milk, 1 pt. Cream 
whipped, ½ t vanilla, pinch salt. 
Method: Melt chocolate in double boiler. Add 
Borden's milk. Cook until thick and smooth. Add 
Evaporated milk and salt. When cool add whipped 
cream and vanilla. Freeze in tray and stir twice while 
freezing.-Mrs. Russel· A.· Calef. 
MERINGUE CAKE 
½ C shortening, ½ C sugar, 4 egg yolks, ½ C cake 
flour, ¾C milk, 2 T cake flour, 1 t B.P., ¼ t salt. 
Method: Cream shortening and sugar, add well 
beaten yolks; add cake flour alternately with milk. 
Sift remaining 2 T flour with B.P. and salt and add 
last, mixing thoroughly. Pour into .2 greased round 
layer cake pans and ada the meringue: 
MERINGUE: 4 egg whites, ¾ C sugar, 1 t . va­
-nilla, ¾ C chopped nuts. 
Beat egg whites to froth, add a light sifting of 
sugar, continuing to and some while beating until all 
has been added gradually. Meringue should hold a 
point when beater is draw_n out. Add vanilla and 
spread meringue on top of each unbaked layer. Sprin­
kle nuts on top of meringue. Bake 20 to 25 minutes 
8 
in Moderate oven. Cool, then remove from pans. 
Place one layer meringue side down on the serving 
plate. 
Spread a filling of whipped cream mixed with drained 
crushed -pineapple on first layer. Then place the 
other on top with meringue .side up. Spread re­
mainder of whipped cream and pineapple around 
the sides and garnish with marchino cherries. 
-Mrs. J. R. Chase. 
MAPLE CREAM 
1 C · maple syrup, boil and pour over the yolks of·· 
three eggs which have been beaten. Cook slowly 
until i t  bubbles. 
Add 1 T gelatin, soaked in 1 T cold water. Let 
cool. When the mixture begins to set fold in 1 ½ 
G cream whipped stiff. 1 C nuts. Serve with a 
spoon of whipped cream and cherry. 
-Mrs. R. E. Bragstad. 
LEMON PUDDING 
1 C sugar, 2 T butter, 2 T flour, 1- lemon rind and 
juice, 2 egg yolks in: 1 C sweet milk.· Add beaten 
egg whites last. Bake in moderate oven in pan set 
in a pan of hot water, about 45 min. 
-Mrs'. F. E. Ward. 
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BAKED CHERRY DESSERT 
No. 1 ½ C butter, 2 t powdered supar, 1 C cake 
flour. Cream well and pat into 9x9" cake pan-bake 
until a golden brown. 375 degrees (about 25 or 
30 min). 
No. 2 2 eggs-well beaten and add 1 C sugar, 1/4 C 
flour (not-cake .flour), 112 t B.P., pinch salt, ¾ C nut 
meats, 1 can of red pie cherries No. 2-well drained, 
½ C cocoanut. Mix all of this together well. 
Remove No. 1 from oven-spread No. 2 on top and 
again return to oven and bake for 30 minutes longer. 
Serve with a bit of whipped cream.-Committee. 
STRAWBERRY ICE BOX DESSERT 
½ C butter-well creamed, 1 C powdered sugar, added 
and creamed, yolks of 2 eggs, added one at a time 
and creamed, ½ lb. nabiscos-rolled fine - fresh straw­
berries. 
Method: Line bottom of pan with half of the 
nabiscos and spread on the above mixture-then a 
layer of strawberries-halved or quartered but not 
mashed-use plenty-then cover all of this with 1/2 pt. 
of cream whipped and cover with the other half of 
nabiscos and let stand in refrigerator all night. Deli­
cious-very rich and will serve 12 or more. 
-Committee. 
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CHOCOLATE MINT DESSERT 
15 graham crackers (rolled out), 1 C whipping cream 
whipped, 15 marshmallows cut into 1/a, 5 cents worth 
of swedish mints (red stripped), ½ C walnut meats. 
Methoa: Spread 1,/2 graham cracker crumbs in 
pan, put in 'filling and spread rest of cracker crumbs 
on top. 
· SAUCE: 2 sq chocolate, 11/2 C sugar, 1/2 t butter, 
½ C cream, 1 t vanilla, pinch of salt. 
Method: Melt chocolate in double boiler. Re­
move from stove, add sugar and salt. Place over 
flame and stir in cream very gradually. Stir in· 
butter and vanilla.-Mrs. Oscar Ellefson. 
DATE YUM YUM 
11;2 C flour, ¾ C sugar, 3 t B.P., ¾ C milk, 2 eggs, 
2 t vanilla, 11/2_ C dates (cut up), 1½ C walnuts 
(cut up). Combine above ingredients. Spread in 
buttered ·pan. Now take 2 C brown sugar, 2 C 
boiling water, 4 T butter. Bring to a boil and pour 
over batter. · Bake about 45 min. in moderate oven 
and serve with whipped cream. Serve 12. 
-Mrs. H. A. Ditmanson. 
APPLE FRITTERS 
3 eggs, 1½ C sugar, 1 C milk, ½ t salt, 3 t B.P., 
8 large apples ( chopped fine), flour to make stiff 
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batter. Dip by teaspoons into hot lard, fry like 
doughnuts.-Mrs. A. W. Palmer. 
-Mrs. Hayward Marshall. 
FIG PUDDING 
1 C suet, 1 C raisins, 1 C walnut meats, 1 C mo­
lasses, 1 C milk, 1 t soda-dissolved in hot water, 
1 pkg. figs (ground), 21/2 C flour. Stea_m 21/2 hours. 
-Mrs. Chas. Hills. 
PEPPERMINT CRUSH 
Cruch ½ lb. peppermint stcks, reserving ¼ C, 
dissolve balance of candy in½ C boiling water. Add 
24 marshmallows. When melted, remove from stove, 
add 1 C milk: freeze to mush in mechanical refrig­
erator. Whip 1 C whipping cream till stiff; fold into 
-: partly frozen mixture, with balance of crushed 
candy. Return to free.zing tray; freeze without 
stirring. Serve 4 or 5.-Mrs. Chas. Hills. 
MAPLE BAVARIAN CREAM 
1 C maple syrup, heat and add 3 well beaten eggs 
yolks, until thick. Beat well. Dissolve ½ env. 
gelatin in ¼ C cold water and beat again. When 
it begins to set add 1 C nut meats and lC whipped 
cream. Serve with c:r-eam.-Mrs. Chas. Hills. 
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CHOCOLATE MARSHMALLOW DESSERT 
¼ envelope Knox gelatine, ¼ C cold water. Stand 
a few minutes. Add ¼ C hot water. Heat in heavy 
dish over low flame. 2 sq melted chocolate. Beat 
4 egg whits stiff, add gradually to cooled gelatine 
mixture. 1 C sugar slowly then melted chocolate, 
1 T vanilla, ¾ C nut meats. Let stand in refriger-
· ator until set. Top with whip cream. Makes 8 
servings.-Mrs. Chas. Hills. 
FIG PUDDING 
1 C suet, 1 C raisins, 1 C walnuts, 1 C molasses, 1 C 
milk, 1 t soda. dissolved in hot water, 1 pkg figs­
ground, 2½ C flour. Mix all together and steam 
2½ hours.-Mrs. Chas. Hills. 
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Cakes 
ORANGE CAKE 
• • • 
1 C sugar, ½ C butter, cream. 1 egg, ¾ C sour 
milk, ½ C nuts, 1 C raisins, 1½ C flour, 1 t soda 
(scant). Grated rind of one orange. · Bake slowly. 
While making and baking· the above, dissolve juice 
of 1 orange with ½ C sugar. Pour over cake after 
removing from fire but is still hot. 
SOUR CREAM CAKE 
1¼ C sugar, 2 eggs, 1 C sour creain, 1 ½  C flour, 
½ t soda, ¼ t salt, 1 t vanilla. 
Method: Beat eggs and sugar well. Add sour 
cream, flour, salt and soda and beat very thoroughly. 
Add vanilla. Very fin�.-Mrs. N. 0. Winnett. 
SWEET CREAM CAKE 
2 eggs, 1 C sugar, 1 C medium rich cream, pinch 
of salt, 2 C flour, 2 slightly rounded t B.P., 1 t 
flavoring Mix ingredients in order named with only 
enough beating to mix them. 
Maple cake may be made by substituting brown 
sugar, and using sour cream with a little soda, and 
some maple flavoring. 
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Also makes a good spice cake or with fruit and nuts, 
in either loaf or layers.-Mrs. G. W. Zellhoefer. 
TUTTI FRUITTI CAKE 
1 C sugar, ½ C butter, 1 egg, 1 C sour milk, 1 t 
soda, 2 T ·cocoa, 1½ C flour, ½ C chopped nuts, 
1 C chopped dates, vanilla. Make cocoa into a paste 
· with hot water. Add ingredients in order given 
and bake in moderate oven. 
Frosting: ·1 C powdered sugar, ·2 T cocoa, 1 T 
butter, 2 T coffee, 1 t vanilla, 1 C nut meats ( can 
use ½ C pecans) .-Mrs. C. M. Austin. 
ALL PURPOSE CAKE 
6" egg yolks (b�aten), 1 C sugar, 1 t vanilla, ¾ C 
HOT water, 2 C flour, 2 t B.P., pinch salt. Bake 
25 or 30 minutes. 375 degrees. May be used as 
jelly roll, short cake, upside down cake, etc. 
-Mrs. 0. M. Nelson. 
WHIPPED 'CREAM CAKE 
1 C sweet cream, 3 egg whites, ½ t salt, 3 t B.P., 
. 11/2 C sugar, 2 C flour, ½ C cold water, 1 t flavoring. 
Method: Whip cream until stiff. Beat egg 
whites stiff. Mix them together lightly. Add water 
and · flavoring, then add dry ingredients a little at 
a time, which have been sifted together twice. Bake 
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in crinkle cups 375 degrees 30 minutes or in loaf 
as desired.-Mrs. Ferrin. 
DATE CAKE 
1 C dates (chopped), 1 C boiling water, 1 t soda, 
1 C sugar, 3 T butter, 1 egg. Add date mixture 
to sugar, butter and egg mixture then add l½ C 
flour, 1 t vanilla, 1 C nut meats. Bake in moder­
ate oven.-Mrs. · Ferrin .. 
FOUR EGG YOLK GOLD CAKE 
½ C butter and 1 C sugar-cream, 1 2-3 C pastry 
flour, 11/2 t B.P., ½ C milk or water, flavor to taste. 
Measure and sift flour and B.P. then ·add alternately 
with milk Bake in tube pan.-Mrs. R. G. Swift . 
. PINEAPPLE CAKE 
·- ½ C shortening, 1½ C sugar, 3 eggs beaten stiff, 
2½ C cake flour, 2 t B.P:, ¼ t salt, 1 t vanilla, ¼ C 
water, 1 C unsweetenned crushed pineapple. 
Frosting: 6 T butter, 3 C powdered sugar, 3 T 
milk, ½ t vanilla. Beat until smooth and fluffy. 
-Mrs. Hayward Marshall. 
CHOCOLATE CREAM CAKE 
1 C sour cream, 1 C and 1 T sugar, 2 C flour, 2 
eggs (well beaten), ¼ t salt, 1 t vanilla, ½ C choco-
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late, 1 C hot coffee, 1 t soda, 1 T vinegar, dash of 
cinnamon. 
Method : Cream sugar, salt, cream. Then add 
flour which has been sifted, salt and cinnamon. Pour 
hot coffee over the chocolate and add the soda. Last 
fold in the eggs. Bake . 35 minutes or more · ·  in 
modern oven. 9x12" tin.-Mrs. R. G. Swift. 
CHOCOLATE FROSTING 
¼ C cocoa, 1/4 C milk, ¼ C butter, 1 C sugar. 
Mix well. Boil 1 minute. Take off fire and beat 
until creamy. · Spread.---:-Mrs. J. A. Nelson. 
MOCK ANGEL FOOD CAKE 
2 C cake flour, 2 C sugar, 2 t B .P. Fold in: 6 egg 
whites (beaten stiff). · .  Sift together 4 times wth 
½ t salt and add 1 C boiling milk, 1 t cream tartar. 
Add flavoring. · · · Bake 20 minutes at 400 degrees in 
greased and floured flat pan or in layers. · 
-Mrs. S. S .  Steiber. 
WHITE 4 EGG CAKE 
1 C butter (scant), 2 C sugar-creamed light, add 
alternately 1 C water and 3 C .,pastry flour-keeping 
out 1 C flour to which -,add 3 t B .P. and add: Now 
you . fol«i in .- the 4 egg whites beaten stiff. i '  t 
vanilla.-Mrs. R. G. ··Swift. . • · · "  .
. 
1;7· 
- c o o -k i e s .  
COCOANUT MACAROONS 
• • 
1½ C sifted flour, 3 C oatmeal, ½ t soda ¼ t B.P., 
½ t salt. _ .  
1 C spry or shortening, 2 C brown sugar, 2 eggs, 
2 C cocoanut, 1/2 C chopped nuts. 
Drop by spoonfuls and press flat with floured glass. 
Bake 400 degrees. · Makes 48. 
-Mrs. Paul L. Norberg. 
SCOTCH SHORTBREAD COOKIES 
1 C butter, ¾ C icing sugar, 3 C sifted pastry flour. 
Method : Cream b utter, add sugar slowly, work 
: in flour. Put in icebox in loaf or roll. Slice. Bake 
to golden brown at 400 degrees. 
-Mrs. R. S. Barkley. 
PECAN FINGERS 
1 C butter, 7 T sugar, 1 t vanilla, 2 C cake flour, 
1 T water, 1 C pecans (chopped) .  
Cut off finger length cookies from -a roll. Bake 
about 20 minutes at 375 �egrees .  Roll in sugar 
when cool.-Mrs. 0. M. Nelson. 
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OATMEAL COOKIES 
¾ C butter, 1 C sugar, 1 C flour, ¼ t soda, 1 egg, 
½ C oatmeal, pinch salt, pinch cinnamon, ½ C rai­
sins cut fine. Mix, roll thin and bake. 
-Mrs. Geo. C. Johnson. 
CREAM PUFFS 
½ C butter and 1 C water-boil, 1 C flou:r put )n ?,11 
at one time, 4 eggs one at a time and beat into 
into the above mixture. Bake . 35 minutes at 400 
degrees. Fill with · cream or �ustard. 
-Mrs.R. E. Bragstad. 
CHOCOLATE �EANUT SQUARES 
1 C shortening, ½ C sl!g-�r ,,(white) , 1½ C brown 
sugar, 2 eggs (separatecl) , 1. T cold water, ,1 t Y3i­
nilla, � C siftea ·flour, ¼ t salt, l. t soda, 1 C salted 
pean�uts, 1 7-oz. bar of Nestle's semi-swe·et chocolate. 
Method: . Cream shortening and add white suga�­
and 1/2 C brown sugar. Add beaten egg yqlk�, 
water and vanilla. Add sifted and mixep. dry in­
Sprinkle with cut up chocolate. Beat egg -w}lites. 
�dd remainiflg brown sugar. Spread meri11gue 
o,Jer clf6colate� Sprinkle salted choppeq. peanuts 
over · meringue. Bake 25 minutes . at 350 degrees. 
-Mrs. Wm. Kartrude. 
19 
OATMEAL DROP COOKIES 
½ C white sugar, ½ C brown sugar., 1 C shorten­
ing, 2 eggs, ¾ C sweet mlik, 2 C quick oatmeal, 
2 C flour, 1 C raisins or dates, ½ · t soda, �4 t salt, 
1 ½ t B.P ., 1 t vanilla, a little cinnamon. 
-Mrs. F. E. Ward. 
SNOW BALLS 
3 C flour, 6 T powdered sugar, 1 C butter, 1 C nuts,. 
l T water, 1 t vanilla. Roll in small balls, chill in 
refrigerator. Bake 40 minutes at 225 to 250 de­
grees. Roll in powdered . sugar while slightly 
warm.-Mrs. Wm. Kartrude. 
ORANGE DROP COOKIES 
1½ C brown sugar, 1 C shortening (butter pre­
ferred), 2 egg�, 1 C buttermilk (not rich), 1 t soda 
dissolved in buttermilk. 
1 t salt; 3· C flour (sifted), 2 t B.P., 1 T orange 
rind, 1 t vanilla. 
Mix. Do not grease tins, drop by spoonfuls. _B;.i,ke 
in moderate oven. 
Icing: ·2 T ·butter, 2 C powdered sugar, 3 T 
orange juice, 1 t lemon juice 1 · :t orange rind. Ice 
cookies while warfi!-.-,-· Mrs. Oscar S. Ellefson . 
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BUTTER FINGERS 
1 C butter, ½ C powdered sugar, 2¾ C flour, 
pinch salt, vanilla, ¾ C nut meats (English wal­
nut� and pecans). 
Method: Blend powdered sugar and butter to­
gether well, then add remaining ingredients. Roll 
dough into balls size of a waln�t or make the size 
of finger, and chill for 1 hour. Bake at 375 degrees. 
for from 14 to 17 minutes. While still warm roll in 
granulated sugar.-Mrs. C. M. Austin. 
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P i e s  . . . 
FROZEN LEMON PIE 
3 egg yolks beaten, add ½ C sugar, juice of 1 . 
lemon, cook until thick. , Cool and then add : 
3 egg whites beaten stiff with 2 T sugar and ½ pt 
whipping cream. 
Put in cracker crust or any cookie crust. Put in 
ice box for several hours.-Mrs. Paul Norberg. 
ANGEL PIE 
1 C sugar, 3 egg whites, lk .t cream tarta:r, 1 1/2 t 
vinegar, ¾ t salt. Bake 1½ hours at 200 degrees. 
3 egg yolks, ¾ C orange juice, 1 C sugar-cook like 
custard. 
Frost baked meringue with whipped cream. Frost 
the cream with custard. Frost the custard with 
whipped cream. Let stand 4 ho'ius in regrigerator. 
-Mrs. 0. S. Ellefson. 
ANGEL PIE 
Whip 3 egg whites until stiff, add 1 C sugar slowly, 
½ t cream of tartar, 1 t vanilla. Bake this in 
pyrex dish for one hour at 275 degrees. 
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Filling: Beat 4 egg yolks, ¼ C sugar, rind · and 
juice of 1 lemon, ¼ C crushed pineapple and juice. 
Cook this in double boiler until thick. When cool, 
pour over pie crust. 
Topping: Whip 1 C whipping cream, add 2 T 
sugar and ¼ C cocoanut. Spread over pie and 
sprinkle another ¼ C cocoanut over this. Place in 
· refrigerator before serving. 
-Mrs. Edwin S. Stenberg. 
PEACH PIE . 
Fill unbaked pie shell with halves of fresh peeled 
peaches. Pour over them the following ingredients 
which have been beaten together: 
½ C buttr, 1 C white sugar, 2 T flour, 2 eggs. 
Bake at 400 degrees for 15 minutes, then at 325 
degrees for an9�her 30 minutes.-Mrs. M. 0. Lanam. 
ICE BOX PIE 
. 1 lb vanilla . wafers,' 1 C sugar, ½ C butter, ½ C 
chopped· nuts, 1 can crushed pineapple. 
Method: Cream together butter, sugar pineappl<t 
and nuts. 
Place layers of vanilla wafers and then place part of 
mixture and repeat until mixture is used up. Let 
· stand 24 hours and slice and serve with whipped 
cream.-Mrs. W. L. Newport. · 
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WN�T fiE . . . , . .  
J/2: .C orange juice, 2 egg whites (beaten-), 1f2: C chop­
ped pecans, 1 C sugar, l doz chopped · marshmallow�, 
1 deep 9" empty pie shell. 
Combine orange juice and sugar, letting it cook until 
it rea�hes · t:he soft ball stage. Remove from fire and 
let it 'cool until it stops bubbling. Then pour slowly on 
marshmallows and egg whites, beating until smooth. 
Now fold in the chopped pecans and . turn into the 
baked pie shell, making tbe filling stand up in little 
peaks like a meringue. Brown for about 7 minutes. 
· -Mrs. H. A. Ditmanson. 
A different - GRAHAM CRACKER . PIE 
14 graham crackers, 1 C sugar, ½ C broken nuts, 
1 t vanilla, ¼ t salt, 3 egg yolks, 3 egg whites (beat­
en), 1 t baking powder. 
Method: Roll crackers and add sugar, nuts, va­
nilla, salt and egg yolks. Mix well and fold in the 
rest of the ingredients: Pour into a buttered g lass 
pie dish and bake for 30 minutes in a slow oven. 
Cool and spread with whipped cream for serving.­
Mrs. P. W. Rottluff. 
PINEAPPLE PIE 
Melt 25 marshmallows and 1/.� C milk in double 
boiler and cool. Whip. % pt. cream until stiff. Add 
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1 C crushed and drained pineapple. Combine with · 
marshmallow mixture. Put in graham cracker pie 
shell. Sprinkle some of the crumbs on top. Chill.­
Mrs. S .  S. Steiber. 
-
ANGEL PIE 
l4 graham crackers, ½ C nut meats, 1 t B.P. . . 
. Roll crackers fine, add baking powder and nuts. Stir 
and set aside. Beat egg . yolks light, add sugar, beat 
well. Add cracker mixture, fold in egg whites beaten 
stiff. Pour in buttered pie pan and bake in slow oven 
for 40 to 50 minutes. S erve cold with whipped cream. 
-Mrs. F. G. Rollinger. 
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I) i s h e s  . . ·
VEAL SAUTE 
• • 
3 lbs. veal shoulder, ½ C salad oil, 2 lOc-:c�ns mush­
rooms, ½ C minced onions, 1 qt. tomatoes, ' 1 minced 
green pepper, ½ C minced celery, 1 ½ T flour, 1 ½ T 
cornstarch, salt, pepper, garlic ( to taste). 
Cube veal. Place in roaster, season and add half of 
the oil. Cook until tender (about one hour) at 350 
degrees. 
Saute onions and mushrooms in remaining 1/4 cup of 
oil. Add celery, green pepper and tomatoes and sim­
mer until tender. Thicken. Combine with meat. Serve 
over wide noodles.-Mrs. M. 0. Lanam. 
CASSEROLE OF CORN AND KIDNEY BEANS 
1 medium can oven-baked red kidney beans, 1 medi­
um size can corn, 1 green pepper-minced finely, 1/2 
t salt, 1 egg-well beaten, 3 T grated cheese, few fine 
buttered bread crumbs. 
Mix; the kidney beans, corn, green pepper, salt and 
the egg. Pour into a buttered baking dish, sprin­
kle top with cheese and a layer of buttered crumbs, 
and bake in a moderate oven for 30 to 45 minutes. · -Mrs. Carl E. Hanson 
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SAVORY PORK PIE 
1 ½  lbs pork butts, 6 celery tops, 1 medium onion, 
milk to cover pork, 1 t salt ½ t pepper, flour. 
Method: Cut pork butts into inch cubes. Dredge 
well with flour and brown on all sides ip ba_con drip:-. 
· pings. Add chopped celery tops ,anff onion. Cover with 
milk. Sprinkle salt and pepper over the mixture. 
Cover and simmer over low heat until pork is tender 
· ( about 1½ hours). If additional liquid is needed dur­
ing the cooking period, add more milk. Remove meat 
to a flat casserole and pour the thickened gravy over 
the meat. (to thicken gravy allow to cook uncovered 
during the latter part of cooking period). Make bis­
cuits. Roll out and cut with biscuit cutter or dough-· 
nut cutter. Place on top and bake in very hot oven 12 
to 15  minutes. Serves 8.-Mrs. Z. Stewart. 
HUNTERS' SPECIAL 
1 lb. bacon, 1 lb. ham (tenderized) ,  4 small onions, 
1 package spaghetti, 1 large can tomatoes, 1 can 
lima beans, 1 can whole c orn, 1 can mushrooms. 
Method: Cut the meat and onions in small pieces 
and fry all together. Add the spaghetti which has 
been cooked and blanched. Add all other ingredi­
ents and bake 1 ½  hour in moderate oven. Sprin­
kle cheddar cheese or some other nippy cheese over 
the top when about half thru baking. 
-Mrs. P. W. Rottluff. 
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SIX LA YER CASSEROLE DINNER : 
2 C diced or sliced potatoes, 1 C celery-cut up, 1 lb. 
hamburger, 1½ C tomatoes or tomato soup, 1 C 
sliced onions, green pepper cut fine. 
Place in casserole as listed and bake slowly 2 hours. 
-Mr·s. F. E. Ward. 
MEAT LOAF 
2 lbs. hamburget, 2 slices dry bread, 1 egg, 1 No. 2 
can tomatoes, 2 carrots, . 2 large onions, season to 
taste. 
Method: Cut onions and carrots fine, soak 
bread. Add egg and 1 C tomatoes, seasoning to 
hamburger and make into loaf. · Place in pan, cover 
with 1 sliced carrot, 1 sliced onion and remainder 
of tomatoes. Bake in a moderate oven. 
-Mrs. Zollie Stewart. 
SOUTHERN BAKED BEANS 
2 C dried beans. Soak · over night. In morning 
boil and add just before taking off stove. 2 C to­
matoes, 1 lb. ground meat. Add tomatoes and meat 
_to beans and boil slowly for a few minutes. Put in 
casserole and add slices of onion, then remainder 
of beans and strips of bacon and ¼ C brown sugar. 
Bake slowly 1 hour. This is fine and . will not be 
too rich for most people.-Mrs. A. E. Bowering. 
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HOT · DISH 
1 lb. veal, 1 lb. pork, 1 onion. Cook. 
Cut in pieces when done. Add liquid making 2 C. 
Add 2 eggs beaten, · 4 slices bread cubed, salt and 
pepper._ Bake in loaf. -Mrs. P. E. Brandon. 
STUFFED PEPPERS 
. 6 green peppers, ½ onion, 1 ¼ C veal, chicken or 
ham, 1 C water or stock, 1¼ C bread crumbs, 1 T 
butter salt and pepper. 
Cut a slice f.rom stem end of each pepper. R�move 
seeds and parboil pepper 10 minutes. Mix cooked. 
chopped meat with moistened bread crumbs. Add 
salt, pepper, grated onion. Stuff with this mixture 
and stand in baking dish. Add water or stock and 
bake 15 minutes, basting often. Cooked rice may be 
used instead of bread crumbs.-Mrs. A. W. Palmer. 
DEVILED CRAB MEAT 
1½ C bread crumbs, 1 1;2 C milk, 2 C crab meat, 
5 hard boiled eggs, 1-3 t dry mustard, salt and cay­
enne pepper to taste, ½ C melted butter, ½ C 
·wheaties. 
Blend mashed yolks., seasoning and butter. Pour 
over other ingredients in buttered individual bake 
dishes. Sprinkle tops with wheaties. Bake. 
-Mrs. M. 0. Lanam. 
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BEEF SOUFFLE 
1 lb. ground roast beef, 2 eggs beaten separately, 
1 C sweet milk, 1 C cracker crumbs, salt - and pepper, 
and ½ C melted butter poured over loaf when put -
in pan. Grated onions may be added. Bake in pan 
of hot water in· moderate oven.-Mrs. Chas. Hills. 
MACARONI WITH MEAT 
l package elbow macaroni, ½ lb. ground beef, 1 
can tomato soup diluted, ¼ C cheese, buttered bread 
crumbs. 
Method: Boil macaroni, and while cooking fry 
the meat with a little onion. Bake in a buttered 
baking dish, placing · the macaroni and meat alter­
nately. Pour over the tomato soup to cover. Add 
the grated cheese and buttered bread crumbs and 
bake one-half hour. -Mrs. A. Alf. 
SHRIMP CASSEROLE 
2 can -or 2 C  shrimp (water packed), 2 C milk, 4 eggs­
hard boiled, 1-3· green pepped (minced), 2 T pimento 
(minced) ,  10 oz. toasted bread crumbs (about 4 
· slices). 
Method: Make a cream sauce by taking 4 T but­
ter and 4 T flour and blend. Add 2 C milk and cook 
until it thickens·. Next add all ingredients and mix 
lightly. Place· piece of _butter in sauce pan. When 
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slightly brown add the bread crumbs. .Butter cas­
serole. Put one layer of the mixture then a layer 
of buttered crumbs. The remaining1. mixture with 
last half of crumbs ·on top. Bake in .375 degrees 
oven which is moderate about 30 minutes . . Serves 8. - · 
-Mrs. J. J . · Allen. 
�EFF STROGANOFF (RUSSIAN) 
Cook 2 · C chopped onion in l/4 C fat about 15 min. 
Add 4 C beef, cut in small pieces · (any other meat 
may be used either fresh or leftover) 1 can mush­
rooms drained. . Cook until brown. Combine · 1 C . 
sour cream, 1 t salt, pepper and 2 T Worcestershire 
sauce (meat stock may be added. Alternate meat 
mixture with layers of cooked rice or no.odl�s and 
pour over sour cream sauce. Bake at 350 degrees 
for one .hour.-The Committee. 
CASSEROLE COMBINATION 
In 4 T shortening fry or sear 1 lb. ground beef but 
do not brown. Remove from fire and add-� beaten 
eggs. Put 1 . C corn in bottom of · caserole ··and add 
half of ground beef and enough tomatoes to make 
it moist. Add .another C corn and rest of beef and 
tomatoes. Brown ½ C bread �rumbs in crisco and 
put on top of other ingredients. Eake in mod·erate 
· oven 1 hour.-The Committee. 
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EGGS VIENNA . . . · · 1 -
Fry 3 . slices of bacon and remove from skillet � :. if 
desired, pour off some of the grease; Add milk and 
poach two eggs in milk when it comes to a · boil. 
Serve eggs on toast and pour gravy over all. This 
makes one serving.-Mrs. R. S. Barkley. 
HOT DISH 
2 C noodles cooked in salted water, 1 can peas, 3 
small cans tuna fish, 1 small pimento, 1 1/2  C thin 
white sauce. · 
Bake 1 hour in moder.ate oven.-Mrs. P. E. Brandon. 
NOODLE IN CASSEROLE 
1 lb. egg noodle, 1 lb. can tuna fish, 1 · C peas, 3 hard 
boiled eggs, 1 green pepper (shredded), 1 pimento, 
1 ½  C cream sauce. 
Cream sauce: 3 T butter, 2 T fl.our. Milk to 
·:make 1 1/2  cups. 
Put in layers and bake. · This is fine in small cas­
seroles. Add peas, green beans, any vegetable you 
have handy and like.-Mrs. A. E. Bowering. 
CASSEROLE OF SALMON 
4 .T quick cooking tapioca, ¼ t salt, dash of pepper, 
dash of paprila, 2 C flaked canned salmon, 1 C celery, 
1 T minced onion, 2 .C milk · (more· if needed), 2, •T. 
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melted butter, 6 or 8 unbaked baking powder bis­
cuits rolled ¼ inch thick. 
Method: Combine tapioca with remaining ingre­
dients in order given. Turn into greased casserole 
and bake in hot oven (425 degrees)  for 25 minutes, 
stirring mixture twice during first ten minutes of 
bariking. Place biscuits on top of salmon mixture 
after it has baked ten minutes ; return to oven and 
oake 12 to 15 minutes longer or until biscuits are 
browned,_:..:_Mrs. Addie Fay. 
SHRIMP A LA NEWBURG 
1 No.1  can shrimp, 4 T butter, 1 ½  T flour, ½ C 
coffee cream, 1 C milk, 2 egg yolks, few grains pep­
per (cayenne) , , t lemon juice, 3 T sherry, ½ t 
Worchestershire sauce, ½ C mushrooms. 
Method: Remove dark veins from shrimp. Make 
white sauce with ·butter, flour ,cream and milk. Beat 
egg yolks, pour white sauce over them, stir and re­
turn to top of double boiler. Add cayenne, lemon 
juice, sherry · and Worchestershire sauce and stir 
thoroughly. Drop in mushrooms and . shrimp ; con­
tinue heating till shrimp are hot ; stir carefully to 
avoid breaking. Pile into cream puff shells. 
Cream Puffs : 1 C pastry flour, % C butter, 1 C 
· boiling water, 4 eggs unbeaten. 
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Method : Measure flour without sifting ; but but­
ter and boiling water in saucepan-bring to a boil ; sift 
in flour ; beat about two minutes until mixture forms 
a ball and follows spoon .  Turn •mixture into a bowl 
and let cool a few minutes-add eggs, one at a time 
beating thoroughly after each addition. Reserve a 
little of the last egg for the top ; beat with 1 t milk. 
Dip mixture into buttered muffin tins about ¾ full­
brush top with the egg and milk mixture. Bake 
20 minutes at 425 degrees-reduce heat to 350 degrees and bake 40 minutes longer.-Mrs. Chas. S. Hills. 
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S a  I a d . s 
FROZEN SALAD 
• • • 
1 -C cream 'whipped, ½ C salad dressing, 2 T pow­
dered sugar, 12 marshmallows, 1 small can pine- . 
·apple, ½ C nuts, color if desired. 
Put in freez'ing tray and freeze. 
-Mrs. Geo: C. Johnson. 
FROZEN CHEESE SALAD 
2 cream cheese (mash with), 2 T mayonnaise, 4 
slices of pineapple (diced), 1 C seedless grapes or 
cherries. 
Mix this with cheese . .. and fold in 1 pt cream whip­
ped. _ _  :Fr�eze.-�rs. P . . E. Brandon. 
' PINEAPPLE DELIGHT' ·SALAD 
1 pkif orange· geltain, .T C boiling water, ½ C pine­
apple j�ice; . ¼ C otarige juice, 1 C diced pineapple, 
: ½ C oranges (sliced),' ½ C marshmallows (cut) , 
t-3 C broken nuts, 1/8 t salt. 
Dissolve gelatin in water. Cool and let thicken 
slightly. Fold in rest of ingredients and pour into 
· a mold .  Chill until firm. Unmold on crisp lettuce 
and top with salad dressing.-Mrs. A. Alf . 
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SALAD- An Imitation Bunch of Grapes 
Place a large half pear (fresh or canned) rQtihded 
side up on a green grape leaf or lettuce. Blend a 
3 oz. package of cream cheese with 2 T milk and 
spread over pear. Cut tokay grapes in halt and 
remove seeds. Press the grape halves, cut side 
down, into the cheese to cover the pear completely 
to resemble a big bunch of grapes. Serve with 
salad dressing made fluffy with whipped cream. 
-Mrs. A. W. Palmer. 
FROZEN CHEESE SALAD 
1 Phil cream cheese, 2 T cream., 2 T lemon juice, 1 C 
canned pneapple (diced), ½ C royal ann cherries, 
½ C pecans (chopped), ½ C. rubyettes, 1-3 C oil 
mayonnaise, 1 C whipping cream. 
Method : Add 2 T cream to cheese and mix well 
·: together. Add mayonnaise, lemon juice aµd salt. 
Cut pineapple in small pieces, chop pecans, seed and 
quarter cherries. Adq pineapple, cherries, rlibyettes 
and chopped nuts, then fold in the whipped cream 
and pour into freezing trays and allow to freeze 
without stirring. Set cold contro� high until frozen, 
then· in third position until serving time. Cut out 
in squares and serve on crisp lettuce. . May also be 
frozen in individual molds.-Mrs. P. W. Rottuff .. 
36 
SHRIMP SALAD 
3 cans wet shrimp, 1 lemon (juice) , 2 C celery (cut 
fine) , ½ C green pepper ( cut fine), pinch salt, 4 
eggs (hard boiled), ¾ C dressing, ¾ C whipping 
eream.-Mrs. A. K Bowering. 
PEAR SALAD 
Use canned pears-whole ones preferred. Cut in 
two. Make rather large place in center of each half. 
Fill with a ball of Philadelphia crea� cheese. Fit to-
ped nuts of shredded cocoanut. 
gether and roll the whole pear thus formed in chop-
-Mrs. Robt. Barkley. 
PINEAPPLE SALAD SUPREME 
Pineapple slices as many as needed, Bar le due, Old 
English cheese softened with cream, french dressing. 
Method: Plac�_ pineapple slice on lettuce leaf. Fill 
center with a spoonful of Bar le due. Put softened 
cheese into pastry bag and decorate the pineapple 
slice around the Bar le due. Serve with the french 
dressing.-Mrs. Chas. Hills. 
SUPPER SALAD 
1 pkg lemon jello, 1 C boiling water, 1h t salt, 1 t 
minced green pepper, 1 ·T grated onion. Mix well 
· and · let cool until it begins to set. 
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½ C mayonnaise, ½ C heavy cream. Whip cream 
it begins to set. 
½ lb. pimento cheese cut in cubes, 3 C celery (cut 
and add mayonnaise and add to j ello mixture when 
fine), 1 C walnut meats, 1 5oz. can shrimp (cut in 
halves. 
Add these ingredients to the above-folding in well­
place in oblong pan to slice or in individual molds­
serve on lettuce leaf with stuffed olive or minced 
parsley on top. 
If this salad is used for a dinner use cucumbers 
instead of the shrimp.-Mrs. G. W. Bennewitz. 
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'B r e a d s  
DATE NUT BREAD 
• • 
1 pkg dates ( cut) , 1½ C boiling water, 1 t soda 1 T 
butter. Pour the boiling water, soda and butter 
.mixtt re over the dates and let stand until cold. Add : 
¾ brown sugar, 1 egg (beaten) , 2 2-3 C flour, 1 t 
B.P. , 1 C walnuts, 1 t vanilla. Bake 1 hour in slow 
oven.-Mrs. 0. S. Ellefson. 
COFFEE CAKE 
melted butter, 2 C flour and 3 t B .P.- sift. 
1 egg, ½ C sugar. Beat well .  Add 1 C milk, 3 T 
Spread batter in cake tin. Sprinkle with brown 
sugar, cinnamon and dot with butter. Bake 20 to 
25 minutes in hot oven.-Mrs. C. M. Austin. 
CINNAMON ROLLS 
2 pkgs maca. yeast, 1 C lukewarm wate:r, 1 C scalded 
milk (lukewarm) , 1/2 C butter, 1 t salt, 2-3 C sugar, 
2 eggs (well beaten) , 7 C flour. 
Method : Pour water over yeast, stir, let stand 
10 min. Cream butter, sugar, salt. Add eggs and 
nutmeg. Add milk to ·soften yeast and blend with 
3 C flour. Beat smooth, add butter mixture and 
39 
enough more flour to make a medium soft dough. 
Kneed smooth. . Let rise· in warm room until 
double in size. Roll in sheet 1-3 inch thick. Spread 
with butter, brown sugar and cinnamon. Roll and 
cut in ½" slices. Place in buttered pan, not too 
close together. Butter tops and sprinkle with brown 
sugar and cinnamon. Bake 20 minutes in medium 
oven.-Anonymons. 
BROWN BREAD 
½ C sorghum, 1 t soda (stir in above), 2 C whole 
wheat flour, 1 C flour, 3/4 C milk, 1 T lard, 1 C 
raisins, 2 t salt. Mix well and bake 1 hour. 
-Mrs. N . . 0. Winnett. 
TEA ROLLS 
2-3 C sugar, 2 eggs, 2 C warm water, 2 t salt, 1 
take yeast. 
Method: To the well beaten eggs add sugar, 
butter, salt, dissolved yeast and water. Beat flour 
into this enough to make a batter. Beat thoroughly, 
then add flour for soft dough. Let raise until light. 
Kneed down and let raise again. When light work 
out into rolls. Bake in muffin tins, placing 2 or 3 
rolls in each place. Let raise until very light and 
bake in moderate oven.-Mrs. C. M. Austin. 
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SPOON BREAD 
½ T butter, 2-3 t salt, ½ C cor� meal, 1 C boil­
ing water, 2 eggs, ½ C milk, ¾ C flour, ½ T sugar, 
1 T baking powder. 
Stir butter, salt and meal in water in double boiler 
until thick: Cool. Add beaten yolks in milk. Beat. 
Add dry ingredients. Fill buttered dish only half 
-full. Bake in a hot oven about 25 minutes. 
-Mrs. M. 0. Lanam. 
NUT BREAD 
1 C sour milk, °I t  soda, 1 egg, ¾ C brown sugar, %. 
C wheat flour, ,¾ C graham flour, ¾ C nuts, pinch 
salt. Add raisins or dates. Bake at about 350 
degrees for 1 hour or more.-Mrs. C. M. Austin .  
COFFEE CAKE 
1 ½  C flour, g t B.P., ¾ C sugar, ½ t salt, ¼ C 
shortening, 1 egg, ½ C milk, 1 t vanilla. 
Method: Sift flour, salt, baking powder and sugar 
together; mix in shortening as for pie crust. Beat 
egg, add milk and blend in, then blend in the vanilla 
just enough to stir together, but do not beat hard. 
Put half of mixture in greased and floured tin, put 
on half of filling, then put on the other half of mix­
ture -and then the remainder of filling. Bake at 
375 degrees for 25 to 30 minutes. 
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Filling : ½ C brown sugar, 2 T flour, 2 t cinna­
:rnon, 2 T butter, ½ C nut meats (¼ .C is enough 
chopped) . 
Mix sugar, flour, nuts and cinnamon together, melt 
butter and add to it. Divide and put half in center 
and half on top.-Mrs. Addie Fay. 
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M i s c e l l a n e o u s  
-
HOME MADE TOMATO JUlCE 
• • • 
12 C tomatoes, 2 C water, ¼ G chopped onion, 4 
.celery leaves, 1 t sugar, 6 whole cloves, 2 t salt, 
½ t paprika. 
Method : Wash, do not peel tomatoes. Cut into 
quarters, add other ingredients, cover, simm,er 30 
minutes. Strain. Reheat juice and let boil 3 · min . . 
Seal. Very de�icious.-Mrs. A. W. Palmer. 
TOMATO CATSUP 
1 peck tomatoes, 5 small onions, 1 lemon. Boil and strain. Add : 3 .  C vinegar; 2 C sugar, 1 T salt, 1 
t cinnamon, 1 t pepper, 1 t whole cloves, * 1 t all­spice.* (*cloves and allspice in muslin bag) . Add 
to above and simmer slowly 3 hours. 
-Mrs. J. A. Nelson. 
TEA PUNCH 
5 t tea, 2 qts boiling water, 6 'lemons, 2½ C sugar, 
2 qts - ice water. Method : Make tea with _ 1 qt boiling water. Let 
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stand 5 minutes. Pour off. Make syrup of sugar 
and other qt of boiling water. 
Put tea, syrup and lemon juice together with rind 
of 1 lemon. Add 2 qts of ice water. 
-Mrs. Hayward Marshall. 
PEACH PICKLES 
7 lb. peaches, 5 lb. sugar, 1 pt vinegar, 1 oz. stick 
cinnamon. 
Method: Wipe peaches with towel. Pack in stone 
crock. Make syrup · of vinegar and sugar and add 
cinnamon. Pour over peaches. Bake in a moderate 
oven, 350 degrees for one hour; having crock covered 
with a plate. When done, do not remove plate un­
til ready to use. Store in a ·cool place. These are 
ready for use after about 3 weeks. 
-Mrs. Gil Bemiewitz. 
BAKED PEACH PICKLES 
48 peaches (peeled) and a clove stuck in each end, 
7 C sugar, 8 lemons (sliced very thin). 
Method: Put peaches into a large roasting pan, 
cover with, the sugar and sliced lemons, using peel 
and · all.. Bake in 250 degrees over for three (3) 
hours. Put into sterilized jars, using . the juice that 
has formed in the pan to cover. 
-Hazel R. Bennewitz. 
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